Aromatic Chicken Flavoured Rice

AREBIR
INGREDIENTS A: MHLA:
4 cups Water 4 ¥ 7K
1 tbsp Butter / Margarine 1Kt 4H/3H
1pc Ginger (smashed) 138 E (38R
3 pips Garlic (smashed) 3l 3= (R
3 blades Pandan leaves (knotted) 3R M (3785
INGREDIENTS B: ##l B:
4 cups Fragrant rice (washed & drained) 4 ¥ TFARGEE, i)
1tbsp Concentrated chicken stock / chicken granules 1 KRt BiE#Hm
1 tsp Sesame oll 1 /Bt FR3H
Method f#3%:

1. Put all ingredients A into i-chef steamer pot and bring to a boil.
B AN i—chef FEREBER.

2. Add in ingredients B and stir well.
IA#THE B FRRHEI4] .

3. Steam for 30 minutes until cooked.
BN i—chef ZZEE 7% 30 2.
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